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If  you  like  nuts,  or  if  you  own  nut  trees  and  will  be  harvesting  a  crop 
of  nuts  this  fall,  today's  news  letter  from  Washington  should  be  of  special 
interest  to  you.     Our  correspondent  seems  to  have  been  visiting  several  Bureaus 
in  the  Department  of  Agriculture  this  week,   collecting  nut  news  as  she  visited. 

Her  letter  begins:     "If  I  only  knew  the  names  and  addresses  of  some 
squirrel  families,   I  should  be  tempted  to  write  my  news  this  week  to  them  instead 
of  to  you.     Eor  I'm  sure  some  of  my  news  today  should  be  of  interest  to  any 
practical  squirrel-housewife. 

"All  nonsense  aside,  let  me  tell  you  first  that  the  old  problem  of  how 
to  keep  nuts  fresh  has  been  solved.     And  that  is  important  not  only  to  the  house- 
wife, who  likes  to  keep  a  supply  of  shelled  nuts  on  hand  in  her  kitchen,  but  also 
to  the  farm  family  who  stores  and  sells  its  own  nuts.     If  you  have  ever  tried 
to  keep  a  supply  of  nut  meats  through  the  summer,  you  know  how  quickly  they  grow 
stale,  how  soon  they  can  take  on  an  unpleasant  taste  that  makes  them  unfit  for 
use.     What's  the  reason  for  this  staling?    The  oil  in  the  nuts  turns  rancid  and 
gives  the  kernel  that  'old'   taste.     To  prevent  this  decomposition  of  the  oil, 
the  foods  people  have  always  advised  keeping  nut  meats  in  an  air-tight  container 
in  a  cool,  dry,  and  dark  place.     Light,  heat  and  air  all  affect  this  change  in 
oil  known  as  'growing  rancid.'     Commercial  companies  dealing  in  shelled  nuts  have 
been  putting  them  up  for  many  years  in  vacuum-packed,  hermetically  sealed  con- 
tainers, to  keep  them  fresh  by  excluding  the  air. 

"But  most  people  on  farms  who  have  a  crop  of  nuts  to  store  and  sell  don't 
own  this  expensive  vacuum-pack  machinery  and  may  take  a  loss  on  their  shelled 
nuts  because  they  become  stale  in  storage.     Perhaps  you  know  that  farm  families, 
in  the  South  especially,  prepare  shelled  pecans  for  sale  as  a  winter  job.  If 
these  pecan  meats  get  stale,  it  means  a  loss  of  much  needed  cash.     So  Mr.  R.  C. 
Wright  has  been  investigating  to  find  some  simple  home-process  for  driving  out 
air  from  nut  meats  and  thus  protecting  them  against  staleness,  as  the  factory 
vacuum- pack  does.     Mr.  Wright  recently  discovered  that  ordinary  home- canning 
equipment  will  do  this  successfully.    All  you  need  are  glass  fruit  jars  to  hold 
the  nuts  and  a  water-bath  canner  for  exhausting  the  air.     In  his  many  tests, 
Mr.  Wright  found  that  15  or  20  minutes  in  a  boiling-water  bath  is  the  right  time 
for  driving  off  the  air.     After  this  you  can  seal  the  jars  and  the  nuts  inside 
will  keep  fresh  even  during  hot  summer  months.     The  method  Mr.  Wright  uses  is 
to  fill  glass  jars  with  nut  meats  and  adjust  the  glass  lids  and  rubbers  but  not 
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clamp  them  down.     Then,  he  sets  the  jars  in  a  water-bath  canner  —  either  a 
clothes-boiler  or  a  big  kettle  with  a  rack  on  the  bottom.     He  uses  enough  water 
to  reach  almost  to  the  top  of  the  jars.     When  the  water  starts  boiling  around 
the  jars,  he  lets  it  continue  15  or  20  minutes.     Then  he  turns  off  the  heat, 
seals  the  jars,  and  leaves  them  in  the  water  until  it  begins  to  cool.     Then  he 
removes  and  stores  the  jars  for  future  use. 

"But  Mr.  Wright  is  not  the  only  man  who  has  been  working  on  nut  problems 
in  the  Department  of  Agriculture.     Mrs.  Elizabeth  Whiteman  of  the  Bureau  of  Home 
Economics  made  an  investigation  of  different  good  ways  to  use  nuts  in  cooking 
last  year.     She  tested  methods  for  making  nut  butter  at  home,  for  salting  nuts 
and  using  them  in  breads,  cakes,  cookies,  ice  cream,  candy,  pie  and  even  pie- 
crust. 


"Have  I  ever  written  you  about  her  nut  pie  crust?     If  not,  I  want  to  make 
up  for  the  oversight  right  now.    Use  any  good  recipe  for  plain  pie  crust  but 
substitute  finely  ground  pecans  for  half  the  fat  called  for  in  the  recipe.  Then 
go  ahead  and  make  the  crust  in  the  usual  way.     Pecan  pie-crust  is  simply  delicious 
with  a  cream  filling.     Try  it  some  time  when  you  want  variety  in  your  pie  schedule. 

"Mrs.  Whiteman  finds  that  you  can  use  almost  any  variety  of  nut,  chopped 
of  course,   in  almost  any  recipe  for  bread  or  cake  either  to  ve.ry  the  flavor  or 
to  add  food  value.     Nuts  are  a  hearty  food  —  a  'concentrated  food1  as  she  puts 
t.     And  they  can  add  considerable  nourishment  to  a  dish.     The  nutrition  people 
suggest  that  nuts  should  be  part  of  the  menu  rather  than  an  addition  to  an  already 
abundant  meal  because  they  are  so  'concentrated.' 

"While  I  am  mentioning  good  nut  dishes,   I  would  like  to  say  a  word  for 
a  nut  loaf  as  a  main  dish.     Some  day  when  you  are  serving  a  vegetable  dinner  or 
want  something  different  for  a  hot  dish  at  lunch,  this  nut  loaf  is  a  good  idea. 

don't  say  that  it  makes  a  substitute  for  a  meat  loaf.     The  foods  people  say 
that  though  nuts  contain  good-quality  proteins,  most  of  them  contain  such  a  high 
fat  content  that  they  are  not  satisfactory  substitutes  for  meat,  eggs,  fish,  and 
so  on.     But  you  can  make  a  very  substantial  and  delicious  loaf  by  combining 
ground  or  chopped  nuts  with  bread  crumbs,   chopped  vegetables,   rice  or  other 
cooked  cereals.     Blend  the  different  ingredients  with  a  thick  white  sauce. 
*rs.  Whiteman  says  that  if  you  want  the  loaf  to  have  a  crisp  texture,  use  a 
ittle  chopped  celery,  or  chopped  carrots,  or  green  pepper  in  the  mixture.  One 
■f  the  most  delicious  of  nut  loaves  is  made  from  pecans  and  rice  with  a  little 
hopped  green  pepper  added. 


"Now  for  my  last  pi 
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ece  of  nut  news.     This  is  a  recent  invention  by  another 
worker  —  Mr.  Walter  E.  Sutton  of  the  Los  Angeles  Fruit 
He  has  invented  a  mechanical  jiggling  device  that  sorts 
sorting  the  hulled  from  the  unhulled  walnuts  has  been 
The  new  device  is  simply  a  sloping  shaking  grid  of 
The  width  between  the  pipes  lets  the  hulled  nuts  drop 
s  roll  on  the  full  length  of  the  grid.     Mr.   Sutton  has 
ce  patent  which  will  allow  anyone  interested  to  build 


That  concludes  our  Washington  correspondent's  letter  for  this  week. 
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